Mosset Tavern Wedding Packages 2018/2019

Dear Happy Couple,

Firstly, congratulations on your forthcoming wedding! We are delighted for you and are
privileged that you are considering holding your special day here at the Mosset Tavern.

We have a wealth of experience at your disposal and we thrive on delivering a wedding to
remember. Our dedicated team will ensure that your wedding is tailored exactly the way
you want it.
The Mosset Tavern can host every part of your special day, the ceremony if you so wish,
the banquet and the dance.

The beautifully landscaped gardens make a stunning back drop for photographs. Please
consider the following brochure and make an appointment for a personal consultation so
we may give you a tour of our facilities and discuss your exact requirements further.

New for 2018 –All Inclusive Wedding Packages
It’s no secret a wedding can cost more than you may initially think so many couples want
to know an exact price as to how much their wedding with us will cost. With that in mind
we have created an all-inclusive price for couples, no hidden costs and no extras. Based on
50 guests for the day/banquet and 80 guests in the evening. See inside for more details.

Once again, our sincerest congratulations to you both,

Gordon and Melissa Brailsford

New for 2018– Our all-inclusive wedding package
SPEY PACKAGE
Our Spey wedding package offers you both unbeatable value and quality for a set price. Look
at what’s on offer based on 50 day guest and 80 evening guests.









Red carpet arrival
Printed scroll menus
Use of cake stand and knife
Master of ceremonies to look after you and your guests
Crisp White table linen, chair cover and contrasting colour sash
Delicious 3 course dinner followed by freshly brewed Brodies of Edinburgh coffee and
tea with shortbread. This is 1 starter, 1 main and 1 dessert configuration.
Glass of house of wine per person with dinner
Evening buffet stovies with tea and coffee around 9.30pm
All this for an inclusive price of £2500.00 meal must be no later than 5pm
Additional day guests £45.00, additional evening guests £6

Menu
To start
Fan of chilled melon
with raspberry sorbet and Framboise liqueur coulis
Tattie and leek soup
with home baked bloomer
Main course
Fillet of chicken wrapped in bacon
In a rich pan gravy, chef’s vegetables of the day and creamy mash
Dessert
Bailey’s and white chocolate cheesecake
With whipped cream and berries or
Warmed chocolate brownie
With whipped cream and berries

.

FINDHORN PACKAGE
Our Findhorn wedding package you generous hospitality for you and your guests with a set
price. Look at what’s on offer based on 50 day guest and 80 evening guests.












Red carpet arrival
Printed scroll menus
Use of cake stand and knife
Master of ceremonies to look after you and your guests
Prosecco and bottle beer reception
Crisp White table linen, chair cover and contrasting colour sash
Gorgeous table centre pieces from Seating styles
Delicious 3 course dinner followed by freshly brewed Brodies of Edinburgh coffee and
tea with shortbread. This is 1 starter, 1 main and 1 dessert configuration.
Glass of house of wine per person with dinner
Toast drink for speeches
Evening buffet of streaky bacon and sausage rolls with tea and coffee around 9.30pm
All this for an inclusive price of £3950.00, meal must be served before 5pm
Additional day guests £60.00, additional evening guests £8.00

Menu
To start
Duo of Craigellachie smoked salmon
and prawn marie-rose
Served with brown bloomer or
Drambuie and chicken liver parfait
with Maclean’s oatcakes and an Arran Chutney
Main course
Culloden Chicken
Stuffed with black pudding, in a Drambuie cream sauce,
accompanied by chef’s potatoes and vegetables of the day or
Feather blade of Scotch beef
With a caramelised red onion chutney, creamy mash and chef’s vegetables of the day
Dessert
Salted Caramel and chocolate
With whipped cream
Lemon Posset
With whipped cream and berries

FIDDICH PACKAGE
Our Fiddich wedding is unrivalled hospitality for an unrivalled price. Your guests will feel as special as you both,
Look at what’s on offer based on 50 day guest and 80 evening guests.
















Red carpet arrival
Exclusive use of dining-room, closed to the public until 7.30pm
Printed scroll menus
Use of cake stand and knife
Master of ceremonies to look after you and your guests
Prosecco, bucks fizz or bottle beer reception
Canapé reception
Crisp White table linen, chair cover and contrasting colour sash
Gorgeous table centre pieces from Seating styles
Delicious 3 course dinner followed by freshly brewed Brodies of Edinburgh coffee and tea with
shortbread. This is a choice of 1 starter, 1 main and 1 dessert configuration.
Half bottle of wine per person with dinner
Toast drink for speeches
Evening buffet of pulled brisket and pork brioche baps, veggy vol et vents with tea and coffee
around 9.30pm
Exclusive use of our 4 bedroom Apartment, Burngreen House, Friday and Saturday
All this for an inclusive price of £5500, meal must be served before 5pm
Additional day guests £85.00, additional evening guests £10.00

To start
Trio of Scottish puddings
with a Benromach cream sauce
Ham hock terrine
with homemade piccalilli
Main course
Slow roasted sirloin of Scotch beef
with creamy mash and honey roasted root vegetables and a rich pan gravy
West Coast fillet of Salmon
With a creamy champagne sauce, chef’s vegetables and potatoes of the day
Dessert
Sticky Toffee Pudding
With whipped cream
Summer fruit Pavlova meringue
with whipped cream and ice-cream and fruit coulis
With whipped cream and berries

